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ABSTRACT: 

PROBLEM TO BE SOLVED: To obtain a cream puff cake having pleasant 
sense of 

touch by teeth, readily edible, having excellent palatability without 
forming a 

hollow between a cream puff and a filling by uniformly mixing a 
specific 5 cream 

puff dough with a fixed amount of bread crumb and baking the mixture. 

SOLUTION: A cream puff dough comprising 10-25 wt . % of wheat flour, 
15-30 

wt.% of oils and fats, 30-45 wt.% of whole egg, 15-30 wt.% of water 
and 0-0.3 ^ ■ 

wt.% of baking powder such as sodium carbonate is uniformly mixed 
with 1-20 

wt.% of bread crumb, and baked to give a cream puff cake comprising 
≥ 90% ~ ' : ■ ' 
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inner phase packed with a sponge-like texture having approximately 
uniform and 

stable grains with 0 . 5-7 mm : major axis. The cream puf f ;dough is 
further 

kneaded with one or more foods selected from the group consisting of 
cheese, 

fruits, custard cream, whipped cream and chocolate. 
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* NOTICES* 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] this invention - a shoe - the ground - it is full in the sponge Mr. organization in which 
the interior has the uniform and stable grain in a list in more detail about the confectionary which used it, and 
its manufacture approach, there is no cavity, and it is related with the shoe confectionery excellent in 
mouthfeel, the shoe confectionery which made, this contain fillings further, and the shoe confectionery of the 
savarin style. 
[0002] 

[Description of the Prior Art] recently and various fillings - a shoe - the confectionary which carried out bean 
jam wrapping in the ground increases, and the end which offers the various tastes is borne, however, the 
conventional bean-jam-wrapping shoe confectionary is boiled occasionally, is carried out, tends to produce a 
cavity between a shoe and a filling, and causes a mouthfeel fall of this, as the cause of the cavity in this bean- 
jam-wrapping shoe confectionary - a shoe - what is calcinated after carrying out bean jam wrapping of the 
filling to the ground t- a shoe - it is the main causes for the ground to expand too much and to produce an 
opening between fillings, moreover - previously - a shoe - the case where calcinate only the ground and a 
filling is back-poured into the obtained shoe - the conventional shoe - an opening is produced, and on the 
contrary, when a filling is superfluous, it will become easy to ooze out, if it runs short of fillings to a shoe, since 
what calcinated the ground has the coarse grain of the interior and is in a condition like a moreover 
comparatively thin hide from a front face. Furthermore, when especially a shoe hide is thin, the moisture and 
oil in a filling also become oozing out, or overflowing out of a shoe hide, being hard to eat, and spoiling 
mouthfeel of a shoe; these - it should solve - a shoe - in production of the ground, although there was a 
method of adjusting the amount and the rate of a compounding ratio of fats and oils, water, wheat flour, an 
egg, etc., it was difficult to control the cavity of a configuration, volume, and an internal phase stably and 
uniformly. 

[0003] since [ moreover, ] the conventional shoe is in a condition [ like / the grain / a coarse moreover 
comparatively thin hide ] whose interior of the is as mentioned above - volume - scarce - the ground - even 
if it carried out various kinds of seasoning to the very thing, the taste was not fully able to be tasted. Since 
there were few parts into which syrup should sink with the conventional shoe whose internal grain is in a 
condition like a coarse thin hide as mentioned above even if similarly it is going to obtain the confectionery of 
the savarin style which it was immersed [ confectionery ] in various syrup and made it absorb a shoe, the shoe 
which could not taste the taste of syrup enough and was obtained had the fault of having been easy to 
collapse and being hard to eat. 

[0004] on the other hand - a shoe - in the bean-jam-wrapping activity which pours a filling into the ground, it is 
efficient to use a bean-jam-wrapping machine, however, a shoe - the ground consisted of an emulsion which 
wheat flour, a whole egg, water, and fats and oils distributed, and since adhesiveness was strong and there 
were many liquid components, and it was too soft, use of a bean-jam-wrapping machine suited the difficult 
situation. 
[0005] 

[Problem(s) to be Solved by the Invention] The purpose of this invention can obtain the good shoe of mouthfeel 
with a comfortable gear-tooth point, and sets it to bean-jam-wrapping shoe confectionary. A cavity is not made 
between a shoe and a filling, but a filling oozes out, and there is also no flash. Further also when seasoning a 
shoe, there is only volume which can taste the taste enough, and mouthfeel is good and obtains a shoe easy 
to eat - having - moreover, moderate adhesiveness and moderate hardness - having - a bean-jam-wrapping 
machine - using it the shoe in which bean jam wrapping is possible -- it is in offering the ground. 
[0006] 



[Means for Solving the Problem] the result to which this invention persons repeated examination 
wholeheartedly that the aforementioned purpose should be attained - a shoe - the ground - bread crumbs - 
in addition, if this is calcinated The shoe confectionery which the interior was full of in the sponge Mr. 
organization with the uniform and stable grain is obtained. A cavity is not made also when this shoe 
confectionery is made to contain a filling. Moreover, a filling oozes out, there is also no flash and the shoe 
confectionery of mouthfeel good bean-jam-wrapping type is obtained, furthermore, from the shoe calcinated 
and obtained having the sponge's organization the food which becomes the origin of the taste - a shoe - also 
when it scours to the ground or the calcinated shoe confectionery is seasoned by being immersed in various 
syrup, the taste can be tasted enough and moreover new shoe confectionary easy to eat can be obtained - 
furthermore, the shoe which added these bread crumbs - since the ground has moderate adhesiveness and 
moderate hardness, it came to complete a header and this invention for bean jam wrapping being possible 
using the bean-jam-wrapping machine. 

[0007] namely, the shoe with which this invention consists of wheat flour, fats and oils, water, an inflating 
agent, etc. - the shoe characterized by coming to contain bread crumbs in the ground -- it is the ground. In this 
case, as for the rate of said bread crumbs, it is desirable to consider as 1 - 20% of the weight of the range, the 
above-mentioned shoe -- in the ground, food, such as a cheese head, fruity custard cream, whipped cream, 
and chocolates , is scoured, and can be seasoned in it. 

[0008] the above-mentioned shoe - the ground can obtain shoe confectionery by calcinating this. 90 percent 
or more of an internal phase is full of this shoe confectionery in the sponge Mr. organization which has the 
almost uniform and stable grain with a major axis Of 0.5-7mm. 

[0009] If fillings, such as custard cream, a cheese head, bean jams, whipped cream, chocolates, jelly, a jam, 
and precooked implement material, are poured into the above-mentioned shoe confectionery, bean-jam- 
wrapping type shoe confectionary can be obtained. Unlike the conventional bean-jam-wrapping shoe 
confectionery, this confectionary does not have a cavity in the interior. 

[0010] moreover, the above-mentioned shoe -- after carrying out bean jam wrapping of the fillings, such as 
custard cream, a cheese head, bean jams, chocolates, jelly, a jam, and precooked implement material, into the 
ground, calcinating can also obtain bean-jam-wrapping shoe confectionary. Also in the case of this 
confectionary, there is no cavity in that interior, moreover, the shoe which added the bread crumbs of this 
invention - since the ground has moderate adhesiveness and moderate hardness, it can carry out bean jam 
wrapping of the filling using a bean-jam-wrapping machine. 

[001 1] furthermore, the above-mentioned shoe - the shoe confectionery of the savarin style can be obtained 
by the shoe confectionery which calcinates the ground and is obtained being immersed in the syrup contajpmg 
an alcoholic beverage, tea, coffee, fruit juice, cocoa, chocolates, lactic-acid-bacteria fermentation objects(milkj 
etc. Moreover, the confectionery of the savarin style can be obtained by sandwiching or coating this shoe — 
confectionery of the savarin style with fillings, such as whipped cream, custard cream, butter cream, a flower 
paste, cheese heads, chocolates, jams, and jelly. 
[0012] 

[Embodiment of the Invention] the shoe used for this invention - the usual shoe with which the ground consists 
of inflating agents, such as wheat flour, fats and oils, a whole egg, water, and an ammonium carbonate, etc. - 
bread crumbs are contained in the ground, the usual shoe which consists of 10 - 25% of the weight of wheat 
flour, 1 5 - 30 % of the weight of fats and oils, 30 - 45 % of the weight of whole eggs, 1 5 - 30 % of the weight of 
water, and 0 - 0.3 %'of the weight of inflating agents preferably - 1 - 20% of the weight of bread crumbs are 
added to the ground, and it mixes to homogeneity in it. I n addition, milk may be used inst ead "f wqtfi 1 " , 
[0013] As wheat flour of the above-mentioned shoe student underground, strong flour, weak flour, or those 
blend articles are used. Moreover, as fats and oils, solid fats and oils, such as butter, margarine, shortening, 
and lard, salad oil, etc. are usually used. Furthermore, as an inflating agent, a sodium carbonate besides an 
ammonium carbonate etc. can be used, and they may be used together. 

[0014] The bread crumbs used for this invention are good with the bread crumbs usually marketed. Bread 
crumbs are what ground the pan and are usually used for the application of admixture, such as clothes of 
deep-fried dishes, and a hamburger, a meat loaf, etc. Although what kind of thing is sufficient as the bread 
crumbs used by this invention, even if it heats, its bread crumbs with whenever [ coloring / little ] which are 
hard to color are desirable. : ; 

[0015] the shoe of this invention -- other than adding bread crumbs, the usual approach may be especially 
used for production of the ground, and it is not limited. For example, water or milk is put into containers, such 
as a larger pan and a ball, fats and oils are added and boiled, and wheat flour is added and mixed. If the 
ground stops sticking inside a container, and an egg is added gradually, it considers as the shape of a paste of 
extent in which a form flags and does not spread, inflating agents, such as carbonic acid AMMOUMU, are 



added, and it mixes to homogeneity. [ fire ] Bread crumbs are good to add at the end, and it stirs them to 
extent mixed to homogeneity. 

[0016] furthermore, this invention - setting - the above-mentioned shoe - the shoe which is scouring one or 
more sorts of food, such as a cheese head, fruit, custard cream, whipped cream, and chocolates, and can fully 
sense these flavors for the aro und can be obtained. Although especially the addition of these food to the 
ground is not limited, it is abo ut 1 - 25 %J jf the weight preferably, a shoe - as a cheese head scoured to the 
ground, natural cheese, process cheese, cream cheese, and a cheese food are mentioned, these cheese 
heads - a shoe - the case where it scours to the ground - the shape of powder, a paste, cubic one, a grain, 
granularity, and SHUREDDO - carrying out -- bread crumbs, simultaneously a shoe - it is good to mix to 
homogeneity in addition to the ground, a shoe - as fruit scoured to the ground, it is savory, and is good the 
anything which does not have offense in shoe production, for example, a mandarin orange, Orange, a banana, 
a pineapple, an apple, a passion fruit, a strawberry, a grape, a grapefruit, a raspberry, a pear, a peach, a plum, 
a Chinese quince, a loquat, an apricot, a cherry, SUMOMO, a chestnut, lemon, etc. are mentioned, these fruit - 
- a shoe -- in scouring to the ground, before making it the shape of the shape of a paste, powder, and a chip, 
cubic one, granularity, and powder and adding bread crumbs - a shoe - it is good to mix to homogeneity in 
addition to the ground, a shoe - as creams scoured to the ground, custard cream, whipped cream, a flower 
paste, emulsification fats and oils, etc. are mentioned, for example, these creams - a shoe - when scouring to 
the ground, mixing is desirable enough as it is until it becomes homogeneity [ before adding bread crumbs ]. a 
shoe - as chocolates scoured to the ground, bitter chocolate, sweet chocolate, milk chocolate, raw chocolate, 
white chocolate, etc; are mentioned, for example, these chocolates - a shoe - in scouring to the ground, 
before making it a paste, a chip, poWder, a grain, and granularity and adding bread crumbs - a shoe - it is 
desirable to mix to homogeneity in addition to the ground, moreover, the flavor which m'afched mouthfeel of a 
shoe besides this - holding -- a shoe - if shoe production is not checked when scouring to the ground, the 
ground can be made to scour various kinds of food 

[0017] the shoe of this invention which especially the manufacture approach of the shoe confectionery of this 
invention is not limited, and was mentioned above - the ground is calcinated by the usual approach using 
oven etc., and it is obtained. Burning temperature is strong in burning down at high heat (200 degrees C), and 
since upper fire will be shrunken when it takes out from oven if weakening and burning generally does not 
often burn carefully [ the amount of oiling to **** / a thing with a sufficient degree ] preferably, cautions are 
required. 

[0018] The shoe confectionery of this invention can also pour in or sandwich fillings, such as custard cream, a 
cheese head, bean jams, chocolates, jelly, a jam, and precooked implement material, in the shoe after baking. 
In that case, since the shoe confectionery of this invention is that with which the interior is filled in the sponge 
Mr. organization, unlike the case where a filling is poured in, between a shoe and a filling, a cavity is not 
generated, or it is not been [ confectionery / it ] sufficient and used as the conventional shoe. 
[0019] moreover, the shoe confectionery of this invention - the above-mentioned shoe -- the ground - after 
carrying out bean jam wrapping of the fillings, such as custard cream, a cheese head, bean jams, chocolates, 
jelly, a jam, and precooked implement material, to inside, it can calcinate to it and can also consider as bean- • 
jam-wrapping type shoe confectionery in it. in that case, the shoe of this invention - the ground - the 
conventional shoe - unlike the ground, the bean jam wrapping in a bean-jam-wrapping machine is possible. 
The shoe confectionery of this invention calcinated and obtained after bean jam wrapping does not have a 
cavity, and its mouthfeel is also good. 

[0020] furthermore, this invention - setting - the above-mentioned shoe - it is being immersed in the syrup 
containing an alcoholic beverage, tea, coffee, fruit juice, cocoa, chocolates, lactic-acid-bacteria fermentation 
objects, milk, etc., and infiltrating it, and shoe confectionery which calcinated the ground and was obtained can 
also be used as the shoe confectionery of the savarin style. As an alcoholic beverage which syrup is made to 
contain, wine, brandy, and liqueur are mentioned, and two or more sorts may use it, for example, mixing. As 
syrup, what melted these alcoholic beverages 5 to 20% preferably 0.1 to 30% as they were is used. As tea 
which syrup is made to contain, although green tea, tea, oolong tea, etc. are mentioned, two or more sorts may 
use these, for example, mixing. After cooling as syrup the solution obtained after the extract with warm water 
and boiling water in these tea, what was melted 0.3 to 3% preferably is used 0.1 to 5% as solid content. What 
melted as solid content what carried out disintegration of remaining as it is or the coffee liquid for coffee liquid 
so that it might become 0.5 - 3% preferably 0.1, to 5% is used for the coffee which syrup is made to contain as 
syrup. The fruit juice obtained from a mandarin orange, Orange, a banana, a pineapple, an apple, a passion 
fruit, a strawberry, a grape, a grapefruit, a pear, a peach, a plum, a Chinese quince, a loquat, an apricot, a 
cherry, SUMOMO, a chestnut, lemon, etc. is mentioned, and two or more sorts may use the fruit juice which 
syrup is made to contain, mixing. As syrup, what melted these fruit juice 20 to 50% preferably 10 to 70% is 



used. What was melted so that it might become 0.5 - 5% preferably 0.1 to 10% by making into solid content 
what used cocoa as the solution as cocoa which syrup is made to contain is used as syrup. The chocolates 
which' syrup is made to contain use as syrup what was melted so that it might become 0.5 - 5% preferably 0.1 
to 10% by making into solid content what made the shape of a paste with creams, cow's milk, water, sugared 
water, etc., and was used as the solution. As a lactic-acid-bacteria fermentation object which syrup is made to 
contain, although yogurt, sour cream, a lactic^cid-bacteria fermentation drink, etc. are mentioned, for 
example, let what melted these lactic-acid-bacteria fermentation object as syrup so that it might become 20 - 
50% preferably 10 to 70% be syrup after making these into a solution. As milk which syrup is made to contain, 
although cow's milk etc. is mentioned, for example, let as syrup what melted these milk 20 to 50% preferably 
10 to 70% be syrup. Moreover, these two or more sorts may use the above syrup inclusion, mixing. 
Furthermore, if mouthfeel and the taste suit shoe confectionery, such as a saccharide, perfume, a coloring 
agent, an emulsifies and an acidulant, as a thing which syrup is made to contain also except the above and it 
dissolves as syrup, it can use. 

[0021] Furthermore, when the shoe confectionery of this invention is immersed in syrup as mentioned above, a 
shoe is sliced in one half, and after making it immersed for 1 - 30 seconds so that a slice cut surface may be 
immersed into liquid by the optimal temperature according to a situation, one or more sorts, such as whipped 
cream, custard cream, butter cream, a flower paste, cheese heads, chocolates, jams, and jelly, can be 
sandwiched or coated, and it can also consider as the shoe confectionery of the savarin style. 
[0022] 

[Example] Although an example is given to below and this invention is explained to it still more concretely, this 
invention is not limited to these. 

[0023] (Example 1) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally 40g of bread crumbs was added, and it mixed until it became 
homogeneity at a low speed, the done shoe containing bread crumbs - it extracted 30g of grounds at a time to 
**** in the shape of a dome, and calcinated in 200-230-degree C oven for 20 minutes. Although the 
appearance was the same as the conventional shoe, the shoe confectionery which the sponge-like 
organization where an internal phase does not 1 have a cavity was full of 90 percent or more was obtained. 
[0024] (Example 2) After being able to take the rough heat of the shoe confectionery obtained like the example 
1, custard cream 30g was poured in. Although the appearance was the same configuration as the conventional 
cream puff, not the condition in which the cream entered into the shape of a cavity [ like the conventional 
cream puff ] whose internal phase is but the cream puff which the cream was full of into the sponge-like grain 
was obtained. 

[0025] (Example 3) After being able to take the rough heat of the shoe confectionery obtained like the example 
1, 30g of whipped cream was poured in. Although the appearance was the same configuration as the 
conventional cream puff, not the condition in which the cream entered into the shape of a cavity [ like the 
conventional cream puff ] whose internal phase is but the cream puff which the cream was full of into the 
sponge-like grain was obtained. 

[0026] (Example 4) After being able to take the rough heat of the shoe confectionery obtained like the example 
1 , chocolate content custard cream 30g was poured in. Although the appearance was the same configuration 
as the conventional cream puff, not the condition in which the cream entered into the shape of a cavity [ like 
the conventional cream puff ] whose internal phase is but the cream puff which the cream was full of into the 
sponge-like grain was obtained. 

[0027] (Example 5) After being able to take the rough heat of the shoe confectionery obtained like the example 
1 , it exceeded and 30g of ** was poured in. Although the appearance was the same configuration as the 
confectionery wrapped in the conventional shoe, the confectionery wrapped in the shoe which ** was full of 
into the sponge-like grain instead of the condition in which ** entered into the shape of a cavity [ like the 
confectionery wrapped in the conventional shoe ] whose internal phase is was obtained. 
[0028] (Example 6) After being able to take the rough heat of the shoe confectionery obtained like the example 
1, 30g of strawberry jam was poured in. Although the appearance was the same configuration as the 
confectionery wrapped in the conventional shoe, the confectionery wrapped in the shoe which strawberry jam 
was full of into the sponge-like grain instead ofthe condition in which the filling entered into the shape of a 
cavity [ like the confectionery wrapped in the conventional shoe ] whose internal phase is was obtained. 
[0029] (Example 7) After being able to take the rough heat of the shoe confectionery obtained like the example 
1 , cream cheese 30g was poured in. Although the appearance was the same configuration as the 



confectionery wrapped in the conventional shoe, the confectionery wrapped in the shoe which cream cheese 
was full of into the sponge-like grain instead of the condition in which the filling entered into the shape of a 
cavity [ like the confectionery wrapped in the conventional shoe ] whose internal phase is was obtained. 
[0030] (Example 8) After being able to take the rough heat of the shoe confectionery obtained like the example 
1, heat-resistant bull berry jelly 30g was poured in. Although the appearance was the same configuration as 
the confectionery wrapped in the conventional shoe, the confectionery wrapped in the shoe which bull berry 
jelly was full of into the sponge-like grain instead of the condition in which the filling entered into the shape of a 
cavity [ like the confectionery wrapped in the conventional shoe ] whose internal phase is was obtained. 
[0031] (Example 9) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. In addition to [ 40g of bread crumbs / Gouda 50g j the last, it mixed until it 
became homogeneity at a low speed, the done shoe containing bread crumbs - it extracted 30g of grounds at 
a time to **** in the shape of a dome, and calcinated in 200-230-degree C oven for 20 minutes. Although the 
appearance was the same as the conventional shoe, the shoe with the cheese-head flavor with which the 
sponge-like organization where an internal phase does not have a cavity was filled 90 percent or more was 
obtained. After being able to take rough heat, custard cream 30g was poured in. Although the appearance was 
the same configuration as the conventional cream puff, not the condition in which the cream entered into the 
shape of a cavity [ like the conventional cream puff ] whose internal phase is but the cream puff which the 
cream was full of into the cheese-head flavor sponge-like grain was obtained. 

[0032] (Example 10) After making a mixer ball put in and boil 130g of fats and oils, arid 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g [ of ammonium carbonates melted with the little whole egg ] and 
raspb£iiy_piJree_5Qg was added to this, and it mixed to homogeneity. Finally 40g Of bread crumbs was added, 
and it mixed until it became homogeneity at a low speed, the done shoe containing bread crumbs - it 
extracted 30g of grounds at a time to **** in the shape of a dome, and calcinated in 200-230-degree C oven for 
20 minutes. Although the appearance was the same as the conventional shoe, the rich shoe of raspberry flavor 
which the sponge-like organization where an internal phase does not have a cavity was full of 90 percent or 
more was obtained. After being able to take rough heat, 30g of whipped cream was poured in. Although the 
appearance was the same configuration as the conventional cream puff, not the condition in which the cream 
entered into the shape of a cavity [ like the conventional cream puff ] whose internal phase is but the cream 
puff which the cream was full of into the raspberry flavor sponge-like grain was obtained. 
[0033] (Example 11) After making a mixer bail put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g [ of ammonium carbonates melted with the little whole egg ] and 
Orange paste 50g was added to this, and it mixed to homogeneity. Finally 40g of bread crumbs was added, 
and it mixed until it became homogeneity at a low speed, the done shoe containing bread crumbs - it 
extracted 30g of grounds at a time to **** in the shape of a dome, and calcinated jn 200-230-degree C oven for 
20 minutes. Although the appearance was the same as the conventional shoe, the rich shoe of the Orange 
flavor which the sponge-like organization where an internal phase does not have a cavity was full of 90 percent 
or more was obtained. After being able to take rough heat, Orange jam 30g was poured in. Although the 
appearance was the same configuration as the conventional shoe confectionery, not the condition in which the 
filling entered into the shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but 
the shoe confectionery which the Orange jam was full of into the Orange flavor sponge-like grain was obtained. 

[0034] (Example 12) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
i a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g [ of ammonium carbonates melted with the little whole egg ] and 
custard cream 100g was added to this, and it mixed to homogeneity. In addition to [ 40g of bread crumbs ] the 
last, it mixed until it became homogeneity at a low speed, the done shoe containing bread crumbs - it 
extracted 30g of grounds at a time to **** in the shape of a dome, and calcinated in 200-230-degree C oven for 
\2J3 minutes. Although the appearance was the same as the conventional shoe, the rich shoe of custard flavor 
which the sponge-like organization where an internal phase does not have a cavity was full of 90 percent or 



more was obtained. After being able to take rough heat, strawberry jelly 30g was poured in. Although the 
appearance was the same configuration as the conventional shoe confectionery, not the condition in which the 
filling entered into the shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but 
the shoe confectionery which jelly was full of into the custard flavor sponge-like grain was obtained. 
[0035] (Example 13) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally 40g of bread crumbs and Gouda 50g were added, and it mixed until it 
became homogeneity at a low speed, the done shoe containing bread crumbs - it extracted 30g of grounds at 
a time to **** in the shape of a dome, and calcinated in 200-230-degree C oven for 20 minutes. Although the 
appearance was the same as the conventional shoe, the rich shoe of cheese-head flavor which the sponge- 
like organization where an internal phase does not have a cavity was full of 90 percent or more was obtained. 
After being able to take rough heat, Calais filling 30g was poured in. Although the appearance was the same 
configuration as the conventional shoe confectionery, not the condition in which the filling entered into the 
shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but the shoe 
confectionery which Calais was full of into the cheese-head flavor sponge-like grain was obtained. 
[0036] (Example 14) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g [ of ammonium carbonates melted with the little whole egg ] and cacao 
paste 30g was added to this, and it mixed to homogeneity. Finally 40g of bread crumbs was added, and it 
mixed until it became homogeneity at a low speed, the done shoe containing bread crumbs - it extracted 30g 
of grounds at a time to **** in the shape of a dome, and calcinated in 200-230-degree C oven for 20 minutes. 
Although the appearance was the same as the conventional shoe, the rich shoe of custard flavor which the 
sponge-like organization where an internal phase does not have a cavity was full of 90 percent or more was 
obtained. After being able to take rough heat, raw chocolate 30g was poured in. Although the appearance was 
the same configuration as the conventional shoe confectionery, not the condition in which the filling entered 
into the shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but the shoe 
confectionery which the chocolate was full of into the chocolate flavor sponge-like grain was obtained. 
[0037] (Example 15) After making a mixer ball put in and boil 130g of fats and oils., and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally 40g of bread crumbs was added, and it mixed until it became 
homogeneity at a low speed, the done shoe containing bread crumbs - bean jam wrapping of the custard 
cream 20g was carried out at 30g of grounds, and it arranged to ****, and calcinated in 200-230-degree C oven 
for 20 minutes. Although the appearance was the same configuration as the conventional cream puff, not the 
condition in which the cream entered into the shape of a cavity [ like the conventional cream puff ] whose 
internal phase is but the cream puff which the cream was full of into the sponge-like grain was obtained. 
[0038] (Example 16), After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally, 40g and Gouda 30g were added, and bread crumbs were mixed 
until it became homogeneity at a low speed, the done shoe containing bread crumbs - bean jam wrapping of 
the camembert 20g was carried out at 30g of grounds, and it arranged to ****, and calcinated in 200-230- 
degree C oven for 20 minutes. Although the appearance was the same configuration as the conventional shoe 
confectionery, not the condition in which the filling entered into the shape of a cavity [ like the conventional 
shoe confectionery ] whose internal phase is but the shoe confectionery which the cheese head was full of into 
the grain of the shape of rich sponge Of cheese-head flavor was obtained. 

[0039] (Example 17) After making a mixer ball put in and boil 130g of fats and oils, and T30g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally 40g of bread crumbs was added, and it mixed until it became 
homogeneity at a low speed, the done shoe containing bread crumbs - bean jam wrapping of the 20g of the 



granular bean jam was carried out with the bean-jam-wrapping machine at 30g of grounds, and it arranged to 
****, and calcinated in 200-230-degree C oven for 20 minutes. Although the appearance was the same 
configuration as the conventional shoe confectionery, not the condition in which the filling entered into the 
shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but the shoe 
confectionery which granular bean jam was full of into the sponge-like grain was obtained. 
[0040] (Example 18) After making a mixer ball put in and boil 130g of fats and oils, and 130g of water, 40g of 
weak flour and 60g of strong flour were applied to this, and it mixed with the beater, and was made to become 
a paste completely. Subsequently, 230g of whole eggs was added gradually, stirring by the mixer, and it was 
made the shape of a smooth paste. 1g of ammonium carbonates melted with the little whole egg was added to 
this, and it mixed to homogeneity. Finally, 40g and banana paste 30g were added, and bread_cxumbs4were 
mixed until it became homogeneity at a low speed, the done shoe containing bread crumbs - bean jam 
wrapping of the heat-resistant student chocolate 20g was carried out with the bean-jam-wrapping machine at 
30g of grounds, and it arranged to ****, and calcinated in 200-230-degree C oven for 20 minutes. Although the 
appearance was the same configuration as the conventional shoe confectionery, not the condition in which the 
filling entered into the shape of a cavity [ like the conventional shoe confectionery ] whose internal phase is but 
the shoe confectionery which chocolate was full of into the grain of the shape of rich sponge of banana flavor 
was obtained. 

[0041] (Example 19) The rich shoe confectionery of the savarin style of coffee flavor was obtained by 
immersing the shoe confectionery obtained like the example 1 in the syrup which consists of 0:3g [ of coffee 
powder ], and brandy 1g, coffee liqueur 0.4g, 4.6g of granulated sugar, and 13.2g of water. 
[0042] (Example 20) The shoe confectionery of the savarin style of powdered-green-tea flavor was obtained by 
immersing the shoe confectionery obtained like the example 1 in the syrup which consists of 0.3g [ of 
powdered-green-tea ppwder], and brandy 1g, powdered-green-tea liqueur 0.4g, 4.6g of granulated sugar, and 
13.2g of water. 

[0043] (Example 21 ) The rich shoe confectionery of the savarin style of lemon flavor was obtained by 
immersing the shoe confectionery obtained like the example 1 in the syrup which consists of 1g [ of lemon fruit 
juice ], and White curacao 1g, lemon KYURU0.4g, 4.6g of granulated sugar, and 12g of water. 
[0044] (Example 22) The rich shoe confectionery of the savarin style of cocoa flavor was obtained by 
immersing the shoe confectionery obtained like the example 1 in the syrup which consists of 0.5g [ of cocoa 
powder ], 1g [ of ram alcohol ], and cacao liqueur 0.4g, 4.6g of granulated sugar, and 13.2g of water. 
[0045] (Example 23) The rich shoe confectionery of the savarin style of yogurt flavor was obtained by 
immersing the shoe confectionery obtained like the example 1 in the syrup which consists of yogurt source 5g, 
kirsch 1g, and 14g of water. 

[0046] (Example 24) The rich shoe confectionery of the savarin style of milk flavor was obtained by immersing 
the shoe confectionery obtained like the example 1 in the syrup which consists of 14g [ of cow's milk ], and 
brandy 1g, and 4.6g of granulated sugar. 

[0047] (Example 25) Whipped cream 10g was sandwiched in the shoe confectionery of the savarin style of the 
coffee flavor obtained in the example 19, and the confectionery of the savarin style was obtained in it. 
[0048] (Example 26) Whipped cream 10g was sandwiched in the shoe confectionery of the savarin style of the 
tea flavor obtained by immersing the shoe confectionery obtained like the example 1 in the syrup which 
consists of 0.3g [ of tea powder ], and brandy 1g, 4.6g of granulated sugar, and 13.2g of water, and the 
confectionery of the savarin style was obtained in it. 

[0049] (Example 27) Custard cream 15g was sandwiched in the shoe confectionery of the savarin style of the 
ram alcohol flavor obtained by immersing the shoe confectionery obtained like the example 1 in the syrup 
which consists of 1 5g of ram alcohol, 4.6g of granulated sugar, and 13.2g of water, and the confectionery of 
the savarin style was obtained in it. 

[0050] (Example 28) Yogurt flavor whipped cream 10g was sandwiched in the shoe confectionery of the 
savarin style of the tea flavor obtained by immersing the shoe confectionery obtained like the example 1 in the 
syrup which consists of passion fruit puree 6g, Orange curacao 1g, 4.6g of granulated sugar, and 7g of water, 
and the confectionery of the savarin style was obtained in it. 

[0051] (Example 29) Raw chocolate 10g was sandwiched in the shoe confectionery of the savarin style of the 
cocoa flavor obtained in the example 22, and the confectionery of the savarin style was obtained in it. 
[0052] (Example 30) In the shoe confectionery of the savarin style of the cocoa flavor obtained in the example 
22, raw chocolate 10g was sandwiched, the front face was further coated with chocolate 5g, and the 
confectionery of the savarin style was obtained. 

[0053] (Example 31 ) In the shoe confectionery of the savarin style of the powdered-green-tea flavor obtained in 
the example 20, flower paste 15g of milk flavor was sandwiched, and the confectionery of the savarin style was 



obtained in it. 

[0d54] (Example 32)' Cream cheese 15g was sandwiched in the shoe confectionery of the savarin style of the 
ram alcohol flavor obtained by immersing the shoe confectionery obtained like the example 1 in the syrup 
which consists of 1.5g of ram alcohol, 4.6g of granulated sugar, and 13.2g of water, and the confectionery of 
the savarin style was obtained in it. 

[0055] (Example 33) Butter cream 10g of milk flavor and 5g of strawberry jam were sandwiched in the shoe 
confectionery of the savarin style of the milk flavor obtained in the example 24, and the confectionery of the 
savarin style was obtained. 

[0056] (Example 34) In the shoe confectionery of the savarin style of the coffee flavor obtained in the example 
19, whipped cream 10g and coffee jelly 5g were sandwiched, and the confectionery of the savarin style was 
obtained in it. 

[0057] • 

[Effect of the Invention] According to the ground, a cavity is not made between the shoe of the confectionary 
wrapped in the shoe, and a filling, the shoe containing the bread crumbs concerning this invention - A filling 
oozes out and there is no flash. The good shoe of mouthfeel with a comfortable gear-tooth point of a shoe, 
When a shoe is seasoned, there is volume which can taste the taste enough. It is good, and mouthfeel has a 
shoe easy to eat, and adhesiveness and hardness with mouthfeel moderate at best moreover, and can obtain 
the shoe in which bean jam wrapping is possible with a bean-jam-wrapping machine. Further Various syrup 
can be infiltrated into a shoe with volume, and the confectionery of the savarin style which sandwiched or 
coated remaining as it is or various fillings can |be obtained. 



[Translation done.] 



